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Phosphates, 68

Pickles, 43, 47, 68

Pickling process, 202, 206-7

Pies. See Pastries

Pigs, 194

Pig's feet, 213, 214
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Plate loop method, 108

Poliomyelitus, 82, 83
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raw

Potatoes, 257
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Raw meats. See Meat, raw; Poul-
try, raw

Ready-to-eat/cook foods. See For-
mulated foods

Resampling, 141-42

Retail Food Protection Program,
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Rice. See Cereals and cereal prod-
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Salad dressings. See Fats and oils
Salads, 12, 292-93
Salmonella, 46, 65-67, 69, 70,

78
in animals and pet foods, 13,

39, 194, 304-6